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rations. The criteria are derived from data obtained from analyzing actual
production samples. Those listed in other Appendix E tables are current
criteria. Critical processing parameters for achieving commercially ster-
ilized or microbiologically stabilized foods are also established but are
not listed in the tables in Appendix E. These parameters include minimal
Fo values as well as water activity (prefried, canned bacon; cakes) and
pH (rice).

Federal and Regional Level Cooperation

State Level

Grade A Milk Products. The cooperation between FDA and the states
relative to grading of milk products is discussed in the section above on
cooperative programs and in Chapter 9, Part A. The chemical, bacterio-
logical, and temperature standards of this program are listed in Table
8-1.

Changes have been introduced since the adoption of the Pasteurized
Milk Ordinance (PMO), 1978 Recommendations (Table 8-1). Some ma-
terial has been added on standards for ultrapasteurized and aseptically
processed milk and milk products. Testing for antibiotic residuals in milk
and milk products using a Bacillus stearothermophilus disc assay method
has also been approved.

Manufactured Milk Products. Grade B raw milk or raw milk for
manufacturing purposes may be regulated by USDA recommended re-
quirements (USDA, 1972) if they are adopted by the states or by require-
ments established by the individual states. The products may be subject
to the microbiological criteria established in the Standards for Grades of
Dairy Products (USDA, 1975) or to criteria established by the individual
state. For further comments, see Tables 8-3 and 8-4 and Chapter 9, Part A.

Shellfish and Seafood Sanitation Programs. The federal and state mi-
crobiological criteria for shellfish and other seafoods are listed in the
National Fisheries Institute Handbook (Martin and Pitts, 1982). Standards
and/or guidelines, advisory and mandatory, as in use in 48 states are
included. The states with criteria for shellfish use NSSP regulations for
harvest, processing, and distribution of shellfish and also use NSSP pro-
cedures for growing area surveys and plant inspections. (See discussion
above of the National Shellfish Sanitation Program and the Interstate
Shellfish Sanitation Program.) Additional monitoring and laboratory test-
ing may also be applied by state authorities.